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WASHINGTON, D. C. 


Information For N.C.A. 
Letter Members 


Membership Letter No. 15. May 19, 1923. 


Public Health Service Exhibit for American Medical Convention. 


At the annual convention of the American Medical Association at San 
Francisco next month, the United states Public Health Service will give an exhibit, 
through funds supplied by the National Canners Association, that will illustrate to 
the physicians of the country the research work that has been done in recent years 
with reference to food poisoning. 


The exhibit will consist of three divisions: (a) food poisoning, in- 
cluding botulism; (b) control methods adepted to canning processes; and (c) investi- 
gative procedures in outbreaks of food poisoning. In the first division several . ::. 
charts of Public Health Sorvice Bulletin 127 will be shown illustrating the distribue. 
tion of B. botulinus in nature. A relief map of the United States, with mountains, 
valleys, end see coast and their retation to the distribution of B. botulinus spores 
will be shown. There will also be a chart and two models showing the death rate 
carised respectively by botulism and some other disease such as tuberculosis, thus il- 
lustrating the relatively small number of deaths due to botulism. 


Another equally important work to the canning industry will be an ex- 
hibit with reference to alleged ptomaine poisoning. The fact that cases of illness 
ere still diagnosed as ptomaine poisoning and are still incorrectly ascribed to 
canned foods, shows the need of just such a presentation as will be made at San 
Francisco. 


The portion of the exhibit relating to control methods will include: 
(1) heat penetration curves in three vegetables; (2) the ideal B. botulinus curve; 
and (3) the influence of altitude on the time necessary to destroy B. botulinus at 
the temperature of boiling water. This shows graphically the danger of using open 
bath processes except in acid products such as fruits and tomatoes. These three 

curves are based on the work of the Research Laboratory of the National Canners Asso~- 
ciation, and will be shown on nvitable background by a series of appearing and dis- 

appearing lights in a manner that is sometimes used in street signs. 


The third division of the exhibit will be for the information of physi«- 
cians and health officials and will suggest the procedure that should be followed in 
investigating outbreaks of alleged fnod poisoning. The plan for the entire exhibit 

is such as to insure its popularity end it is believed that it will bring the physi- 
cians attending the convention in touch with the progress that has been made in this 
field in a way that will be of value te the general public and particularly to the 
canning industry. 
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N. C. A. Directors Meeting to be Well attended. 


Everything is in readiness for the meeting in Washington, beginning 
next Wednesday, May 23, of the National Canners Asscciation Board of Directors, Ad- 
visory Board, and Vice Presidents. Judging from advance hotel reservations, there 
will be a representative attendance. Numerous topics of importance tc the industry 
will be discussed, among them the adoption of a sanitary code, under the provisions 
of the by-laws. regarding the maintenance of proper sanitary conditions in the 
canneries of members. 


Trade Commission Dismisses Helvetie Complaint. 


The Federal Trade Commission has dismissed without prejudice its for- 
mel complaint against the Helvetia Milk Condensing Company, Highlard, Illinois, and 
some forty-five manufacturers of condensed and evaporated milk, parties to the pro- 
ceeding as intervening respondents. The complaint alleged that the practice of guar- 
anteeing against decline in price as practiced by these firms, was an unfair method 
of competition. 


To Fight Pea Aphis. 


Following last year's losses from attack of pea aphis, several of the 
Tri-Stete canners have equipped themselves with modern power dusting machines and . 


large quantities of nicotine dust end are prepering to control aphis this spring if 
possible. 


C. G. Woodbury, of the Netional Cenners Association Raw Products Re- 
search Bureau, eccompanied by Mr. White, the pen aphis specialist in the Federal Bu- 
reau of Entomology, is making an inspection this week of conditions in the Tri-States 
with reference to aphis control. Through the coM4peration extended by the Government, 
Cotailed observations will be mede in regard to the killing efficiency of the nico- 
tine dust used by the canners, rate of application, amount of dust used per acre, 
anc other factors having a bearing on the effectiveness of the treatment. The re- 
sults secured by the eastern canners may have a direct bearing on the field experi- 
Meats in Wisconein and Michigan later in the season. 


Largely es © result of the interest shown by the canning industry last 
Season, the United States Department of Agriculture was able to secure e small speri- 
ciel appropriation for experimental work on canners' peas, end have established head- 
Qucrters in the middle west. The Kaw Products Research Bureau of the National Can- 


hers Association is being consulted freely by the Government experts in developing 
Plans for this season's campaign. 


Canners Invited to Attend Reteil Grocers’ Conventitn. 


A cordiel invitation hes been extended t> the members of the Wise 
Canners Association to attend the Twenty-sixth Annual Convention of the Natienal 
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Association of Retail Grocers, to be held in St. Louis June 25, 26, 27, and 26. 
Jemes A. Anderson, President of the Netional Canners Association, will address the 
Convention on the opening day. 


Ne Ce A- Expert to Conduct Fruit Investigation in West. 


Dr. E. F. Kohman, of the Research Laboretory, will start West withtn 
@ Oey or two, and will spend the summer in the canning districts of Oregon and 
Washington. He will conduct research investigations with reference to the canning 
of fruits in the laboratory of Dr. E. D. Clark, Director, Northwest Branch of the 
National Canners Association, gattle, Washington, and also in the laboratories of 
the State Agricultural College at Corvellis, Oregon. Dr. Kohman will extend this 
research work to some of the canning plants in both states and will visit the 
plants of members of the National Canners Association in both states to familiarize 


himself with the industry and discuss the work of the Research Laboratory regarding 
their problems. 


Newspaper Reprints Canned Foods Redio Talks. 


Describing it as the first series of talks ever sent out by radio on 
the advantages of canned foods, the Philadelphia North American has issued a book- 
let containing these talks, which were delivered by Mrs. Anna B. Scott, the North 
American food expert. Also included in the booklet is the widely-read editorial 

c e@ North American ran at the beginning of Canned Foods Week, entitled "A 


Steem and Tin Miracle”. A copy of this booklet has been mailed to every member of 
the National Canners Association. 
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